
Irish Coffee Pub
“The Holidays at the Pub”

Appetizers
SMOKED SALMON PLATTER...................................................$17.90
Atlantic smoked salmon with capers, diced onion, and horseradish cream sauce

FRESH MOZZARELLA BURRATA & TOMATO............$16.90

CLAMS CASINO..................................................................................$17.90
A perfect blend of garlic, herbs and butter, topped with Applewood smoked bacon  
and parmesan cheese

GULF SHRIMP with TANGY COCKTAIL SAUCE.........$18.90
Jumbo white shrimp, cold and crisp, served with tangy cocktail sauce and lemon

TUNA POKE AVOCADO*.............................................................$17.90

FRIED CALAMARI ...........................................................................$17.90
Served with hot cherry peppers, Pomodoro sauce

GRILLED PROSCIUTTO...............................................................$17.90
Wrapped in fresh mozzarella, Pomodoro sauce with sautéed onion and crostini 

CRAB CAKES........................................................................................$16.90
Fruity salsa & herb aioli

Soups
CREAM OF POTATO....................................................................... $11.90

BEEF BARLEY...................................................................................... $11.90

SPINACH & CRAB............................................................................. $11.90

FRENCH ONION AU GRATIN................................................. $12.90

*These menu items are served raw or cooked to order. Consuming raw or undercooked meats or shellfish may increase your  
risk of foodbourne illness, especially if you have certainmedical conditions.

In order to offset the rising costs associated with credit card acceptance, it is necessary to apply a 
3% fee to credit card payments. Thank you for your understanding.



Entrées
Entrées come with your choice of Pub or Caesar Salad, and Potatoes & Steamed Julienne Vegetables

CERTIFIED BLACK ANGUS PRIME RIB OF BEEF*.....$64.90

CERTIFIED BLACK ANGUS 
NEW YORK SIRLOIN STEAK FITZPATRICK*.............. $59.90
New York pan-seared steak flambéed in brandy, topped with a mushroom brown sauce

CERTIFIED BLACK ANGUS STEAK TERIYAKI*......... $59.90
New York sirloin, in our special house marinade

CENTER-CUT CERTIFIED BLACK ANGUS 
FILET MIGNON*............................................................................... $65.90
Bacon-wrapped, plain, au poivre

DIJON-CITRUS HERB-CRUSTED RACK OF LAMB*...$54.90
Guinness & mushroom sauce

SEAFOOD PASTA.............................................................................$46.90
Jumbo Shrimp, Sea Scallops, Lobster tail creamy Fra Diablo sauce, over linguini

POTATO CRUSTED ATLANTIC COD................................$34.90
Citrus buerre blanc

JUMBO SHRIMP SCAMPI.............................................................$44.90
Jumbo white Pacific Coast Shrimp baked with seasoned garlic butter,  
Sauvignon Blanc, and a dusting of herbed breadcrumbs

BACON-WRAPPED SCALLOPS..............................................$45.90
Topped with horseradish crust

LOBSTER CRUSTED  SALMON...............................................$44.90
Citrus beurre Blanc

CHICKEN CORDON BLEU.........................................................$34.90
Lightly breaded chicken cutlet stuffed with smoked ham & swiss cheese, in a  
Chardonnay mushroom sauce

PASTA KIKI.......................................................................................... $33.90
Tender grilled chicken over penné pasta, with roasted peppers, fresh mozzarella,  
spinach, garlic olive oil, and toasted panko breadcrumbs

CHICKEN CORK............................................................................... $33.90
Potato crusted chicken, Harp lager cheese sauce topped with sour cream and chopped bacon

For your dining pleasure, the Irish Coffee Pub
is proud to serve only Certified Angus Beef

The Irish Coffee Pub would like to THANK YOU
for letting us serve you over the past 42 years...

Merry Christmas and Happy Holidays!
*These menu items are served raw or cooked to order. Consuming raw or undercooked meats or shellfish

may increase your risk of  foodbourne illness, especially if you have certain medical conditions.


